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        MEMBERSHIP APPLICATION FORM
The Specialist Cheesemakers’ Association is an alliance of cheesemakers, retailers, wholesalers and others with an interest in cheese that offers an opportunity to share ideas and increase sales of British cheeses. 
The Association aims to encourage excellence in cheesemaking, while raising the profile of traditional British cheeses.  It has set up a Primary Authority arrangement, produced an Assured Code of Best Practice guide and provides a forum for members to exchange ideas, and represents the interests of members to the Government and media.
With all the pitfalls, rules and regulations facing the industry today, it is no longer possible to operate in isolation.  The Association can communicate on your behalf with a strong, confident voice.

If you would like to join the SCA, please complete this form, and return to:
Specialist Cheesemakers Association, 17 Clerkenwell Green, London EC1R 0DP

T: 020 7253 2114 E-mail:info@specialistcheesemakers.co.uk
Note:  
1. Full member’s annual subscriptions are pro rata – on receipt of the completed the application form, the SCA will send you an invoice by return. Membership will commence once payment has been received from you.
2. It is vital that our members demonstrate their commitment to quality by having in place a Food Safety Management system and abiding by the SCA Assured Code of Best Practice. We will not jeopardise the reputation of the industry or the Association for a member who does not have these in place’

Data Protection Statement – Specialist Cheesemakers Association

‘Any personal data that we the ‘Specialist Cheesemakers Association (SCA)’ ask you (SCA members) to provide will be held and processed in accordance with the requirements of the 1998 Data Protection Act. Wherever we ask you to submit personal data, it will only be used for the express purposes as stated below:

· If you provide name, address, e-mail address, telephone number and business activities (for example your type of business, the type of cheese made or sold, the type of milk used) as part of the sign-up process for membership of the SCA, this information will be used for the management and administration of your membership only and to keep you up to date with information related to specialist cheesemaking. This may include use of the information for use on our website and for mailings of the quarterly newsletter via a third party mailing company. Your contact information will not be passed on to any other third persons without your explicit consent.

· If you provide a name and email address as part of a general cheesemaking enquiry, your details will not be passed to a third party without your explicit consent. If you do not wish us to keep records of this query, you must inform us and we will not.

· You have a right to see the information that we hold for you and correct it where necessary.

If you submit your personal data as above, you are giving your consent for the data to be held and processed for the stated purpose(s)’’.

SCA APPLICATION FORM
CONTACT NAME: ……………………………………………………………………….….

COMPANY NAME: …………………………………………………………………………..

ADDRESS: 
………………………………………………………………………………………………….
…………………………………………………………………………………………………..

TOWN: ……………………………………………………………………………………….

COUNTY: ……………………………………………………………………………………
POST CODE: …………………………………………………………………………………
TELEPHONE NO: ……………………………………………………………………………
E-MAIL ADDRESS: ………………………………………………………………………….
WEB-SITE ADDRESS: ……………………………………………………………………

NO. OF EMPLOYEES: ……………………………………………………………….

TOTAL ANNUAL QUANTITY OF CHEESE MADE :……….………………(TONNES)


ARE YOU A SOLE TRADER               


PARTNERSHIP 



or LIMITED CO.
This information may be displayed on the SCA website (see disclaimer above) and can be amended by you on-line. Pictures and logos may also be uploaded.
1. CHEESE MAKERS
What type of milk do you use?


              Cow

       Sheep
                       Goat
                      Buffalo


What types of cheese do you produce? (Tick as appropriate)


Hard pressed     
 Semi-hard   
      Soft mould ripened    
       Blue mould






(non blue)

        ripened 


Soft unripened    
   Enrobed 

    Cheese
        (fresh)   

(e.g. with leaves)   
with additives
Please list the cheeses that you make at appendix A.
2. CHEESE SELLERS


Are you a 





Retailer    
       Wholesaler   
     





    

Do you sell cheese via mail order?

        Yes   
     

 No   

3. SUPPLIERS 
Brief details of what you supply………………………………………………………

………………………………………………………………………………………………….
4. ASSOCIATE MEMBERSHIP

Occupation: ………………………………………………………….……………………..

Appendix A 

Company Name:
1. Details of Cheeses Produced: 
	Name of Cheese
	Cheese type

 (Hard, semi-soft, soft, blue, etc.)
	Milk

(Cow, Goat, Ewe, Buffalo)
	Organic

Yes / No
	Vegetarian

Yes / No
	Weight 

of cheese
	Pasteurised / 

Unpasteurised
	Description of Cheese                 

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Please use additional sheets as necessary. 
PATRON:  HIS MAJESTY KING CHARLES III
17 CLERKENWELL GREEN  LONDON  EC1R 0DP

TELEPHONE:  020 7253 2114   E-MAIL info@specialistcheesemakers.co.uk
COMPANY LIMITED BY GUARANTEE No 2438526 ENGLAND


